
HOT CHOCOLATE ESPUMA

lngredients
200g chocolate
150g cream 35% mg
150g egg white.

Preparation
Melt the chocolate in the cream.
Gather the egg whites, mash and fill the siphon.el sifón
Charge with N2O and serve at 63°C.

https://cookingconcepts.com/en/producto/gourmetwhip-plus-%c2%bd-l-2/
https://cookingconcepts.com/en/producto/professional-foam-chargers-10u/

